Determination of Trace Rhodamine B in Chili Oil by Deep Eutectic Solvent Extraction and an Ultra High-Performance Liquid Chromatograph Equipped with a Fluorescence Detector.
Rhodamine B was forbidden in food by law because of its carcinogenic properties to humans. However, due to its low cost, it was often used to dope chili oil by some counterfeiters to improve its natural color. However, it was difficult to quantify rhodamine B in chili oil due to its complex substrates and high viscosity. In this study, deep eutectic solvents, comprised of choline chloride and ethylene glycol, were first used as an extraction medium to separate rhodamine B from chili oil.